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Ferment Lab Strasbourg 

From kitchens and glass jars towards art-science-heritage commons 

Compiled by Andrew Gryf Paterson (30.10.2019) 
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pixelache 

Trans-disciplinary platform for emerging art, design, research & activism 

in Helsinki (Finland) since 2002, active in international networks from 2003.. 

• The name Pikseliahky' was originally found in a Finnish article that predicted new words 
which we would need in the future. 

• Pikseliahky (translated into English as Pixelache') was supposed to describe the feeling 
that results from an overdose or excess of digital media content. 

• This overdose can happen easily if content is too monotonous - which is the case if 
standards, formats, tools and design principles converge to a narrow set of options. 

• Later interpretations (with English version of word) focused more on the 'ache' 

of digital influence in everyday life, an 'ache' to re-engage with non-digital interfaces and 
systems. 

• Pixelache seeks to challenge mainstream standards and conventions, 

not only related to media and technology, but of contemporary society in general 

Dynamic tagline for site pixelache 

Enter replacement for "Festival" Festival, Raft, Space, Wasteland, Church, Sanctuary, Syndicate, System, 

Theatre, Stage, Library, Circus, Flea market. Clubhouse, Treehouse, 

Greenhouse, Gym, Escalator, Lift, Elevator, Machine, Gathering, Corner, 

Project, Home, Nest, Artefact, Archive, Bank, Capital, Fund, School, Mash up. 

Fragments, Remains, Ruins, Tired, Exhausted, stream 
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Trans-disciplinary platform for emerging art, design, research & activism 

in Helsinki (Finland) since 2002, active in international networks from 2003.. 

Approaches 

• Hacker-culture, "creative misuse of technology” (2002-) 

• Grassroots, subcultural & network culture 

• Open-source Culture (software, hardware, organisation), but also Bricolage & Pragmatism 

• 'Do-It-Yourself (D.I.Y.) towards ‘Do-lt-With-Others’ (D.I.W.O.), participatory arts 

• Emergent practices and aesthetics 

• Trans- /Un- disciplinarity in practice 

• Commons & Sustainability issues 

• Decentralised, non-hierarchal organisational practice 
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Trans-disciplinary platform for emerging art, design, research & activism 

in Helsinki (Finland) since 2002, active in international networks from 2003.. 

Since 2008-2009 onwards, member interests in trans-disciplinary topics.. 

• Ecological issues (art+science+ecology, bioarts, water), Nuclear politics, Waste/Trash lab 

• New+traditional cultural heritage (e.g. fermentation, Res Agri. plant-knowledge & foraging) 

• Renewable energy (solar, bio-) 

• Alternative Economics (Voluntary cooperation or Talkoot in Finnish, Crowd-funding, 
Commons) 

• Finnish National Art Prize in 2012 (first Finnish media art organisation as receivers) 
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Trans-disciplinary platform for emerging art, design, research & activism 

in Helsinki (Finland) since 2002, active in international networks from 2003.. 


Activities beyond annual festival 


• Invited experimental art-science, alt.econ.cult and technology productions 

• Outreach & educational programme 2010-2014 (Pixelversity: diversification, regional) 

• Collaborative member production projects & residencies and other activities 

• Promoting Open knowledge practices in the cultural scene 

(eg. F.L.O.S.S. of the Year, ’Open Sourcing Festivals’ Project 2013-2015) 
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PIXELACHE 

Ferment Lab 

Ferment Lab is a participatory space for food & social fermentation, 

• Ongoing Pixelache project since 2014 

• Taken various forms, involving practical workshops on ferments, research into food preparation 

and experiments & composting, as well as explorations of social interpretations of concept. 

Ferment Lab has been hosted so far by: 

• Station Messschiff Eleonore - StadtWerkstatt (Linz, 2015) 

• Treasure Hill Artists Village (Taipei, 2015), TW Bioart (Taipei, 2015) 

• Pixelache Helsinki Festival 2015 & 2016 

(in collaboration with Helsinki City Library's Herttoniemitalo and Temporary.fi) 

• Planet B (Food Hacking) exhibition at NRW-Forum (Dusseldorf, 2016) 

• Le Shadok (Strasbourg, 2017). 

Aims 

• To do in various locations to collect parallel stories of food and social transformation, transplant 
gained recipes into other contexts, experiment with raising expertise in social fermentation. 

• To present its findings from different locations in a comparative manner in the form of a cookbook 
of/for social fermentation. 

Currently, Pixelache members involved in Ferment Lab are: 

Agnieszka Pokrywka, Andrew Paterson & Nathalie Aubret (Contact: firstname@pixelache.ac) 

























































































OKA 

r®*«^ 

















; S 

JW . 1 

■1- - 




■Y vIM- - ■ ” J 


p[. jf ’-■ ji^, 1 


He^ihHI 


yt "3 _ 




www.pixelache.ac/projects/ferment-lab 


PIXELACHE 

Ferment Lab Strasbourg (original plan) 

• Ferment Lab Strasbourg was proposed to Le Shadok in May 2016 

as a contribution for their international artist-residency project and exhibition during 2017. 

• Based upon early research by Andrew Gryf Paterson in Strasbourg, February-April 2015, 

inspired in dialogue to the Ferment Lab concept developed by Agnieszka Pokrywka in 2014. 


Initial Proposal of phases: 

1. Reconnaisance & Rendezvous 

with local actors, potential partners 
(Research: Culture Starters) 

2. Reinterpretations & temporary interventions 

in local intangible/tangible cultural heritage 
(Fermentation: Experiments) 

3. Exhibition in the last period, e.g. October 2017 - January 2018 

(Participatory productions, artefacts & documentations: Degustation) 
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Ferment Lab Strasbourg 

Questions 

• What is at stake in the act of fermenting and making our own bio-active, live foods? 

• Can experimentation around fermentation and food hacking empower us, and is so, in what ways? 

• Can reinterpretations of heritage around food practices and fermenting contribute to future thinking 
and actions? 

• What can fermentation and its cycles teach us about life in general and about ourselves? 

• Is there a relationship between food culture and local culture in general? What does it say about us? 

• What could recipes for practical and social fermentation look like in the context of Strasbourg? 

• Can we rethink systems of food security and food production and reflect it in practice? 

• Can food and its processes become a platform for a dialogue and collaboration between people of 

different disciplines, social status and cultural belonging? 
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Ferment Lab Strasbourg: Timeline 

Workshops & participtory events 

• 24.2. - 6.3. Agnieszka Pokrywka, Nathalie Aubret & Andrew Paterson: How to make ferments 
and how to make Ferment Lab workshops. 
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PIXELACHE 

Ferment Lab Strasbourg: Timeline 

Workshops & participtory events 

• 24.2. - 6.3. Agnieszka Pokrywka, Nathalie Aubret & Andrew Paterson: How to make ferments 
and how to make Ferment Lab workshops. 

• 10.4. -11.4. Herve Munsch: workshop on fermentation and visual identity. 
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PIXELACHE 

Ferment Lab Strasbourg: Timeline 

Workshops & participtory events 

• 24.2. - 6.3. Agnieszka Pokrywka, Nathalie Aubret & Andrew Paterson: How to make ferments 
and how to make Ferment Lab workshops. 

• 10.4. -11.4. Herve Munsch: workshop on fermentation and visual identity. 

• 21.4. - 24.4. Agnieszka Pokrywka & Andrew Gryf Paterson: Krutt Trepple Dance Party (2nd 
Anniversary of Shadok). 





1 



I» 




s£y| m 

V 

'm 


ff _ 



































































































17 



iSj 

■ ^ r mr^ 


HTf « 1 

r 1 




r». 



















^1 

i 



■ 


?f#5p^aw* 















[L* ^ 

1 Tk] | 

llKl 

LMUHl 





































A 






4 






































Bookmarks Help 


boards, a 111. pdf 



If RKHENTIAIJE 

DONNE POIIK BUT PE 
REiNTERPRlTER CE 
ItifillE UERiTAGE ET PE 
HETTRE Ml GOUT PU 
JNt PES TRAPiTjollS 



























ttps://archlve.org/d e ta 11 s/@f er me n tl a b - p ixel ae h e 


31 UPLOADS 


t SORT BY VIEWS - TITLE - DATE ARCHIVED - CREATOR 


■ ■ = 

■ ■ = 


Search Uploads 


Media Type 

□ images 17 

C lexis 6 

audio 4 

i_i movies 3 

Q account 1 

Topics & Subjects 

Ferment Lab 30 

Fermentation 30 

Q Pixeiacne 30 

□ Shadolit 30 

□ Strasbourg 30 

Q Laboratory 25 

More ► 


Collection 


Community Media 17 

Community Texfcs 6 

Community Audio 4 

Community Video 3 

n users 1 


Creator 

l_ apie&zfca pokrywka 7 

and rew gryf pale rson 5 

nathalie aubrei, andrew 5 
mvf narprson annrfrsrfoa 


Upload 

T 



audio[2017] Strasbourg 
Exhibition Atlas #3 audio 

Not 15* 2017 





* 

o 


P 

a 



[2017] Strasbourg 
exhibition artefacts 

Nov 7. 2017 




(2017) Nathalie's first 

choucroute 

Nov 16, 2017 

II O * p 

I o I 0 I 0 



[2017] Strasbourg 
Temporary Tattoos A4 

Nov 16, 2017 


(P 




(2017) Deg U station (2nd 

Workshop) video 


Nov 16.2017 



K 


Community Audio 


■ --h. -jJL i**l. 


[20171 StrashotJra 


Exhibition Permanent 

Nov 14, 2017 




[2017] Strasbourg 
production budget 

Nov 15,2017 




[2017] Strasbourg 
Exhibition Alias irl 

Nov 14.2017 


© 

* 

| 3 

1 a 



[2017] KrQtt Trepple 
Dance Party videos 

Oct 6.2017 













































www.pixelache.ac/projects/ferment-lab 


PIXELACHE 

Ferment Lab Strasbourg: Timeline 

Workshops & participtory events 

• 24.2. - 6.3. Agnieszka Pokrywka, Nathalie Aubret & Andrew Paterson: How to make ferments 
and how to make Ferment Lab workshops. 

• 10.4. -11.4. Herve Munsch: workshop on fermentation and visual identity. 

• 21.4. - 24.4. Agnieszka Pokrywka & Andrew Gryf Paterson: Krutt Trepple Dance Party (2nd 
Anniversary of Shadok). 

Personal Art+Science Experiments 

• 28.6. - 6.7. Andrew Paterson: Personal process on Bacterial Love Letters. 

• 9.7. -17.7. Agnieszka Pokrywka: Personal process on different methods of bacteria sensing. 

• 29.9. -13.10. Agnieszka Pokrywka & Andrew Gryf Paterson: finalization of residency 
processes 

Exhibition 

•10.10. /11.10. Opening of ‘Strasbourg: Le laboratoire a demain’ exhibition (Strasbourg: 
Laboratory of the future). Exhibit for 3 months until 21.1.2018. 
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Ferment Lab Strasbourg 

Social Fermentation 

"Fermentation cultures are cultivated no less than plants and animals are cultivated, 
and for that matter no less than the socially transmitted behaviour patterns, arts, beliefs, 
institutions, and all other products of human work. 

After all words such as subculture, agriculture or microculture are derived from the same core. 

Bacteria and humans and therefore bacterial and social fermentation (understood as a social 
transformation) are activated when the particular conditions are fulfilled involving an interplay 
between agitation, quiet observation and the qualities of the surrounding. 

Little by little those unremarkable conditions bring a change to dependent on the specific 
environment. 

That can mean longevity and taste of food or more active attitude of the social group. Both 
fermentations can keep going continuously and be propagated by repetition and variation if 
treated with care and intentionality. 

Each case generates a purer, more wholesome, and more vital condition of things. There are 
no strict recipes.” 


- Agnieszka Pokrywka 
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Ferment Lab Strasbourg 

Contacts 

fermentlab@pixelache.ac 

Goes to.. 

andrew@pixelache.ac 
agnieszka@pixelache.ac 
nathalie@pixelache.ac (en francais) 

Project page: http://pixelache.ac/projects/ferment-lab/ 

Archive: http://archive.Org/details/@fermentlab-pixelache 

Zine: https://archive.org/details/fermentlab-pixelache-2017-strasbourg-zine-series 
Facebook group: http://facebook.com/groups/ferment-lab-strasbourg 



